MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REFPORT

.' TIMEIN4 945

TIME 0UT1 2&)

| page 1 of 2

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
Malden Highschool Malden Public Schools Pam Skinner
ADDRESS 600 W Burkhart Road | COWNTY:ngg

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPEGTION, DR SUCH SHORTER PERIOD DF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN GESSATION OF YOUR FOOD OPERATIONS.

chense No. NA

Date Sampled

Resuits

CITY/ZIP: PHONE: | : [
TViZIP:Malden, MO 63863 | FAX PH.PRIORITY: [W]H[JM [t
ESTABLISHMENT TYPE = T : —
[ BAKERY C.8STORE  [J CATERER 3 DbEL O GROCERY STORE [ INSTITUTICN [ MOBILE VENDORS
] RESTAURANT SCHODL [0 SENIOR CENTER [ SUMMERF.P. O TAVERN 0 TEMP.FROD
PURPOSE
[ Pre-opaning B Routne [ Follow-up O complaim [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved @ PUBLIC O PRIVATE W COMMUNITY O NON-COMMUNITY O PRIVATE

Risk factors are food preparanon practlces and employee behaviors niost commonly reported to the Genters for Dissase Control and Preventlon as contributing fa r:tors in
foodborne lnass outbreaks. Public health interventions are control measurss to prevent foodboms illnass or |nJury

Compliance : cos R Campliancs i cos R
[ Person in sharge present. demonsirates knowledge. | Proper sooking, time and temperature |
ouT g
" | and performs duties o O_UT N/O NIA
it : |IN oUT b NJA| Proper reheating procedures for hot holding
=] out | IN QUT NEB N/A| Proper cooling ims and temparaturas
[ B ouT B OUT N/O N/A| Proper hot helding temperatures —
- i i il OUT  N/A | Proper cold holding temperaiures
. our N/{D | Proper Aatmg, tastlnq, drlnkmq or tobacco uss OUT NJ/O N/A | Proper dats marking and disposition
W ouT /o | Nodischarge from eyss, nose and mouth N QUT No NI Lr;e rda; 3 public health contral (procedurss /
_ b i : i
Hands clean and properly washad Gohsumer advisoty provided for raw or
_. - e - N our B undercooked food
No bare hand contact with ready-to-aat foods aor
- i L approved alietnate method properly followed
m ouT Adequgte handwashing facilities supplied & B oUT NO NA Pasteurized fonds used, prohibited foods not
accessibls offarad
H i B L
[ | OUT | Food obtained from approved sourse - o B OUT N/A | Food additives: approved and praperly used
N oUT NEb N/A Food received at proper temperature ] ouT Toxic substances preperly identified, starad and
used
[ ] auT Food in good condition, safe and unadulterated
, Required racords available: shellstock tags, parasits Compliahes with approvad SpeclaIlZed Pmcess
[IN oUT No HB | gegtruction B oUT  NA | d HAGCP plan B
i\ ouT  NA | Food separated and protectad The letter to the left of each item indicates that item’s status at the time of the
m " Food-contact surfaces dsanad & sanfized = inspection.
| . ouT N/A . nod-contact suitaces claane sahitize IN=in campliarlce OUT = natin CUMDIiance
N ouT nb | Proper disposition of relurned, previously served, N/A = not applicabls N/O = not observed

rzconditiohad, and Unsafs fond

X Pasteurized egys used where requrred X In-use utensils: properly stored
% Water and ice from appraved sourcs x Utensils, equipmant and linens: praparly storad, dried,
| handled l
i B ol 21 T AR e A ] A X Single-use/single-service articles: properly stored, used
X | Adequats equrpment for temperature contral X Gloves used properly
X Approved thawing methods used i i i i
X Thermometers provided and accurate x Food and nonfood-contact surfaces claanable proparly
- _designed, constructed, and used
% Warewashing facilities: installed, maintgined, uaed; test
X | Food properly labeled; original container X | T
il T
X | Insects, rodzn pl % Hot ahd cold water available; adequats ressiire N
X Contamination prevented duving fond preparation, storage x Flumbing installed; propet backflow devices
and display )
X Parsanal cleanliness: clean outer clothlng, hair restraint, x Sewage and wastewater praperly dispased
| fingernails and jewelry |
X Wiping cloths: praperly used and stored X Toilet facilitiss: properly constructed, supplied. cleaned 1
X Fruils and vegetables washed before usg X | Garbage/refuse properly disposed; facilities maintained ]
X | | Physical faciliti=s installad, maintained, and claan
Parson in Chargs {Title: : L—N'_G"‘E — Data:
Pam Skinner =\ Filigem 10/01/2020
Inspector; / Telephone No. EPHS No. Follow-up: O Yes No
0 A 1 573-888-9008 1647 Follow-up Date:
8O S8 1214 s DISTRIEUTION: W/HITE - OWNER'S COPY CANARY - FILE CORY Ener



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

TIME IN 1045 TIME OUT1200
FOOD ESTABLISHMENT INSPECTION REPORT
| PAGE 2 of 2
ESTABLISHMENT NAME ADDRESS GITY ZIP
Malden Highschool 600 W Burkhart Road |Malden, MO 63863
FODD PRODUCT/LOCATION TEMP.in° F FOOD PRODUCT/ LOCATION TEMP.in*F
Walk in Cooler 38 Traulsen 2 Door Right 40
Walk in Freezer i -19 Diary Cooler 40
EPCO Warmer 140 Broceoli/Pan 140
FWE Warmer 165 Chilinvarmer 180
Trauslen 2 Door Left 37 Dish Washer 167

CcoSs Corrected Onsite

NRI Next Routine Inspection

i G g |
DISCUSSED Wi TH MANAGMENT {IF T MODIFICATIC K AND AIR GAP MUST BE PLACED)
NRI= NEXT ROUTINE INSPCTION
1
Person in Charge /Title: : w "——Y\ Date:
T~ Pam Skinner — 10/01/2020
Inspectory” Tele%hnne No, EPHS No Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:
MO A80-18 T DISTRIBUTION: WHITE - OWN?R'S COPY CANARY - FILE GOPY

EA.37A



